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Raw Meats and Poultry

The causes and contributing factors of foodborne illness from meats
and poultry have been thoroughly examined. The subcommittee could not
establish a need for microbiological standards for pathogens in raw meat
and poultry. Efforts to reduce foodborne illness caused by cooked meat
and poultry should be directed to improved education, e.g., recognition
of the potential presence of pathogens in raw animal foods and proper
handling of raw and processed animal foods. In view of this need, renewed
efforts to educate all persons that handle raw and processed animal foods
of potential risks and proper food-handling practices are of the highest
priority.

Factors relating to achieving optimum shelf-life of raw meat and poultry
are discussed. These include processing and storage conditions. The ap-
plication of microbiological guidelines to monitor these operations is in-
dicated.

Present inspection practices of food-processing facilities by regulatory
agencies need a more cost-effective approach by application of the HACCP
system. Because the vast majority of foodborne disease is the direct result
of mishandling of foods in food service operations and homes, the extent
of regulatory inspection of food service operations is disproportionate
compared with that of food-processing facilities. Therefore, emphasis of
inspection should be directed more to those areas where mishandling of
animal foods occurs more frequently, namely food service operations.

Fish, Molluscs, and Crustaceans

Measures to promote the safety and shelf-life of fish and shellfish are
treated in this report. Although strict adherence to the recommendations
of the National Shellfish Sanitation Program (NSSP) generally has resulted
in the production of safe shellfish, there is need for more effective measures
for monitoring the safety of these products, particularly with reference to
the presence of viruses that may cause illness in humans.

Intoxication (ciguatera and scombroid and paralytic shellfish poisoning
[PSP]) resulting from consumption of fish and shellfish is a major concern.
The regulatory limits for histamine in tuna and PSP toxin in raw shellfish
are recognized as useful in the control of these foodborne diseases. Relative
to ciguatera there is a need for a simple reliable test to detect toxic fish.

The quality of raw fish can best be assured through application of the
HACCP approach by sensory inspection of raw materials, proper tem-
perature control, sanitation of equipment, and proper handling of product
by employees.